Tomato Salad Grilled Pizza

Tomato Salad Grilled Pizza is a wonderful summertime meal. Fresh off
the grill, the aromas, flavors and textures are hard to beat, especially
when the ingredients are fresh!

Author: Chelsia Rief
Recipe Type: Pane
Serves: 4 servings

Ingredients

1 thsp extra-virgin olive oil, plus extra for rolling dough
1 pound pizza dough or one pre-made pizza crust

1% cup halved cherry tomatoes

1 tsp lemon juice

Ya tsp kosher salt

& fresh basil leaves, roughly torn

4 oz mozzarella cheese, thinly sliced and quartered

2 cups arugula

Instructions

1.

Rub a little olive oil onto a cutting board to lightly grease the surface. Place the pizza
dough on the cutting board and turn over so both sides are lightly oiled. Cover with a
kitchen towel and set aside for 30 minutes.

. Heat one side of a charcoal or gas grill to medium-high heat and the other side to

medium-low heat (if using a charcoal grill, bank most of the coals to one side while
leaving a few hot coals on the other side).

. Place the tomatoes in a bowl. Add the lemon juice, salt, basil, and the 1 TB olive oil.

Toss to combine and set aside.

Using a rolling pin to roll the dough into a circle about 1/16 inch thick. Carry the
cutting board and all of the remaining ingredients plus the tomato salad out to the
grill and place the dough on the hot side of the grill. Grill until the underside is
browned and has grill marks, 1-2 minute. Using a grilling spatula to turn the dough
over onto the cooler side of the grill. Place the mozzarella on top of the pizza, cover
the grill (if using a charcoal grill make sure the vent holes in the cover are open), and
cook until the mozzarella is melted, 2-3 minutes longer.

. Transfer the pizza to a pizza peel or cutting board and slice. Top with arugula. Use a

slotted spoon to transfer the tomato salad to the pizza and serve.




